Summary
Porcine Elimination of offensive odor or control of its evolution is one of the essentials in increasing the food uses of edible meat by-products, especially entrails, of domestic animals. Although rich in nutrients, porcine small intestine has not been effectively utilized as human food. It is likely that the acceptability of porcine small intestine may depend, to a large extent, on the desirability of their fresh or storage flavor which develops rapidly on storage at room temperature.
We have shown in previous studies that development of offensive odor depends on storage conditions. The evolution of offensive odor during storage of porcine 63 small intestine was largely attributable to microbial growth and the concomitant production of sulfur compounds (especially methylmercaptan) and alcohols (espe cially ethanol) (1) . Chemicals known as chelators and sterilizers , such as EDTA, HgCl2, and phenol, retarded the evolution of offensive odor and the growth of bacteria (2) . Under the storage condition, the amounts of volatiles evolved , especially those of sulfur compounds and alcohols, related closely to the total counts of bacteria and also paralleled with the sensory scores . Spices, herbs and seasonings, green tea, and brown sugar were some of the foodstuffs that showed suppressive effects on the offensive odor (2). The present study was designed to further our previous findings . The materials tested in this study are obtainable easily and inexpensively, and may have a possibility of wide application. We tried to determine the efficiency of some natural materials in suppressing offensive odor development during storage of porcine small intestine. experimental conditions employed, the deodorant activities of perilla leaves and dokudami reached 100%, and those of green tea leaves and RFM were 84 and 83% , respectively. Brown sugar was least effective (11 %). The deodorant effects of dokudami, perilla leaves, and RFM in situ were investigated using homogenate of porcine small intestine, which had been stored at 
DISCUSSION
We previously reported (2) that many foodstuffs were effective in suppressing offensive odor development from porcine small intestine during storage. Brown sugar was effective in suppressing offensive odor development, in terms of sensory score, while soft sugar (white) was not. Since this observation suggests that a component of brown sugatr other than sucrose takes part in the suppression of offensive odor, RFM was tested in the present experiment. Dokudami has another name as "juyaku." The word means "ten or more medicinal effects," which include diuretic and sterilizing effects. Infusate of dokudami is taken as medicinal tea. Fresh leaves of dokudami are applied to J Nutr. Scr. Vitaminol. microbial growth, was very effective in the restriction of methylmercaptan evolu tion. This indicates that the restriction of methylmercaptan evolution in situ cannot be simply explained by either of deodorant or antibacterial action. Some chemicals allowed to be used as food-additives, such as sodium dehydro acetate and sodium nitrite, retarded the evolution of offensive odor and bacterial growth (unpublished). But, the chemicals, added to allowed limits, could not effectively suppress the development of offensive odor, while their inhibitory effects on microbial growth were comparable to those additives tested in this study. Dokudami, green tea, and RFM were far more effective than those chemicals.
The results described in this paper suggest that the evolution of methylmercap tan in situ is affected not only by suppressive effect of the additives on microbial growth, but also by their deodorant effects against the odor of methylmercaptan. Safety of food and health have recently become of general interest. The mecha nisms of the deodorant and antibacterial actions of dokudami and RFM need to be elucidated before these materials are used in practice. It is expected that the natural materials investigated in this study can and will be used effectively and practically as deodorizers or antibacterial additives.
